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Le Sept is a tribute to the art of seafood. Under the
direction of Executive Chef Thomas Seifried, modern
French techniques are combined with Austrian roots

and subtle Asian influences.

Seasonal ingredients, clear flavors, and light,
expressive dishes take center stage. Each creation is
defined by precision, creativity, and respect for the

natural qualities of the ingredients.

After many years in the Cayman Islands, Seifried
brings his international fine-dining experience to
Vienna, enriching the cuisine at Le Sept with fresh

ideas and modern interpretations of classic dishes

Le Sept offers a culinary experience in a relaxed,
elegant atmosphere - a journey through flavors,
cultures, and memorable moments. Each course is
presented together, creating a convivial and
engaging evening where gastronomy and

connection come together in perfect harmony.

A cover charge, including house filtered water, of EUR 10 applies.
All prices are in euros and include all applicable taxes.



Vienu

GAMBERO ROSSO & PINK SHRIMP

Raw Gambero Rosso & Pink Shrimp | Champignon
Citrus - Brown Butter Vinaigrette

MIYAZAKI WAGYU
Miyazaki Wagyu Striploin | Ginger Chawanmushi | Caviar | Dashi

HIRAMASA

Rare Charred Hiramasa | Lemon Puree | Green Papaya
Chorizo Emulsion

LANGOUSTINE

Lightly Seared Langoustine | Cauliflower | Chickpea
Indian Spiced Sauce

RED MULLET
Seared Red Mullet | Zucchini | Olive | Bayaldi Confit | Sauce Bouillabaisse

SCALLOP
Warm Scallop | Champagne Cabbage | Beef Tongue | Mustard Jus

VEAL TENDERLOIN

Seared Veal Tenderloin | Artichoke | Coffee | Truffle
Sweetbread | “Cumberland” Jus

MEDLAR

Medlar | Malt | White Port | Beeswax

8 COURSES 255



Vienu

GAMBERO ROSSO & PINK SHRIMP

Raw Gambero Rosso & Pink Shrimp | Champignon
Citrus - Brown Butter Vinaigrette

HIRAMASA

Rare Charred Hiramasa | Lemon Puree | Green Papaya
Chorizo Emulsion

VEAL TENDERLOIN

Seared Veal Tenderloin | Artichoke | Coffee | Truffle
Sweetbread | “Cumberland” Jus

MEDLAR

Medlar | Malt | White Port | Beeswax

4 COURSES 140



\Wine lairing;

GAMBERO ROSSO & ROSA GARNELEN
Louis Roederer Rosé 2017

MIYAZAKI WAGYU
Velich Chardonnay Darscho 2022

HIRAMASA
Gross Ried Nussberg Sauvignon Blanc 2019

LANGOUSTINE
Kihling-Gillot Riesling Kabinett Nierenstein 2024

ROTE MEERBARBE
Wienininger Gemischter Satz Ried Rosengartl 2024

JAKOBSMUSCHEL

Domaine Chavy Chouet Bourgogne Blanc Les Femelottes 2023

KALBSFILET
Tenuta San Guido Le Difese 2023

MISPEL

Kracher Beerenauslese Cuvée 2021

4 GLASSES 80
8 GLASSES 140
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